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Dehydrated  foods  may  be  a  dry  subject  to  some  people... but  others  are 
looking  forward  to  their  making  a  big  splash  in  the  post  war  food  world. 

During  these  war  years,  when  shipping  space  has  to  be  conserved,  dehydrated 
foods  have  been  literally  lifesavers,  because  they're  easy  to  store  and  easy  to 
transport.    And  when  it  comes  to  preparing  dehydrated  vegetables  for  the  table, 
Army  chefs  have  found  they  save  considerable  time. . .because  the  cleaning  and 
trimming  has  already  been  done. 

Dehydrated  vegetables  are  cut  in  very  small  pieces.    But  when  they're  recon- 
stituted they  have  almost  a  natural  shape,  color  and  flavor.     Of  course,  some 
vegetables  and  some  methods  of  preparing  them  are  more  popular  than  others  with 
the  men  in  the  service . 

Irishpotatoes  and  sweet  potatoes  are  two  of  the  dehydrated  vegetables  the 
men  like  best.    Hashed  brown  potatoes  with  onions  is  a  combination  that  gets  a 
warm  welcome  at  chow  time.    And  baked  sweet  potatoes  with  raisins  and  nuts  is 
another  dish  the  men  like . 

Dehydrated  vegetables  in  most  cases  need  only  a  short  soaking  period... not 
much  more  than  20  to  30  minutes  at  room  temperature.    But  the  chefs  are  warned 
not  to  use  too  much  water... and  not  to  soak  the  vegetables  over  night. 
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